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Nitrite- free or Nitrite- lowM eat Cur ing Systan

Geng Xin

Kong Baohua

ABSTRACT Two meat curing systan sare introduced. One system isnitrite-free, e g malt phenol & organ-
ic Fe salt systam, artificial nitrosohemoglobin systen, ankak pignent systam, ascorbic acid & glucose sys
tem, broth culturemedium system. Theother one isam ixture of antioxidant, antibiotic, and a low level

of nitrite

KEY WORD nitrite oolor developing; antibacterial; antioxidation



